
Select One
BASIL CRUSTED HALIBUT Green Beans/Fingerling Potatoes/
Roasted Tomatoes/EVOO  (+10 supplemental) 

CHICKEN SCARPA Artichoke/Sweet Sausage/Cherry Peppers/Lemon/
Broccoli Rabe 

RIGATONI “EASTER SUNDAY SAUCE” Herb Ricotta/Pork Ragu/
Sausage/Meatball 

CASARECCE Shrimp/Asparagus/Cherry Tomatoes/Garlic Cream

TOM’S CARBONARA Fettuccine/Taleggio/Smoked Duck/Pancetta/
Treviso/Black Pepper 

ROASTED PORK TENDERLOIN White Bean Ragu/Wilted Spinach  

LINGUINI CACIO E PEPE Seared Diver Scallops/Lemon 
(+8 supplemental) 

BURRATA RAVIOLI Tomato/Basil/Fennel Pollen/Brodo

GNOCCHI Lamb Ragu/Tomato/Mint

GRILLED LOIN LAMB CHOPS Potato Garlic Gratin/Spring Onions/
Rosemary Jus (+9 supplemental)

This menu item * consists of or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to temperature to destroy 
harmful bacteria and or virus. Consuming raw or undercooked meats, fish, shellfish, or fresh eggs may increase your risk of food borne ill-

ness, especially if you have certain medical conditions.

LOCAL FARE, ITALIAN FLAIR
est. 2008a Mano

Select One
ARUGULA SALAD 

Blackberries/Pomegranate/Pecorino/
White Balsamic Vinaigrette 

WARM HEARTS OF ROMAINE 
Grilled Romaine/Creamy Lemon 
Vinaigrette/Shaved Parmesan

ROASTED BEET SALAD 
Orange/Toasted Hazelnuts/Goat 

Cheese/Balsamic Syrup 

SPLIT PEA & HAM SOUP

SLOWLY SIMMERED 
MEATBALLS 

Ricotta/Tomato/Basil 
 (+$3 Supplemental) 

PAN ROASTED CAULIFLOWER 
Golden Raisins/Pine Nuts/Pecorino  

PROSCIUTTO & CANTELOUPE
Mint/Mache

CRAB SALAD
Spring Pea Panna Cotta/Lemon/

Micro Greens

BABY SPINACH SALAD 
Dijon Vinaigrette/Mixed Mushrooms/

Fried Goat Cheese

Select One
FLOURLESS CHOCOLATE CAKE Whipped Cream 

DOLCE MI SU Espresso Kissed Lady Fingers/Mascarpone/
Caramel/Cocoa 

LEMON RICOTTA CHEESECAKE Blueberries/Fresh Cream 

PANNA COTTA  Raspberry Coulis

$59.95 

EASTER MENU
1:00- 6:00 p.m.


